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LAYING HENS NEED
FRESH AIR

The first three mouths of the year
are the months that demand efficlent
pourtry house ventilation If the stock
is to be healthy and If egg production
1s to be kept at a maximum, according
to the poultry authorities at the New
York state college of agriculture,

" Prvof of insufficient ventilation usu-
ally is found in damp or frosted walls,
damp litter, close or lmpure alr, flock,
with consequent low winter egg pro-
duction. The body of the ben con-
stantly gives off molsture, and this

If Cloth Is Adulterated or
Misrepresented in Any Way

The laws of this country offer no
protection to the purchaser of mate-
riale. Therefore to protect them-
selves, women should know a few prac-
tieal tests to determine the content
and valoe of materials. The object In
making these tests Is to discover if
cloth s adulterated. artificially
dressed or misrepresented In any way.
The following tests from Extension
Circular 41, Principles of Sewing. Uni-
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ton and lnen goods, the moisture
spreads, the molsture spreads rapld-

|1y on linen but will remaln unabsorb-
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Take two cupfuls of flour, & half tea-
spoonful of salt, two and a half ta-

BUILD ROAD CULVERTS RIGHT
Waste of Time and Money Uniese
Work ls Done on Approved Plan
Under Competent Direction.

No culvert that is Improperly bullt
Is safe or economical Oun the com-
trary, it ls a waste of money to spend
It on such work unless the work Is
well done on am approved plan under

competent direction. There must be

blespoonfuls of sugar, eight teaspoon- l !

fuls of baking powder, a half cupful
of milk, a fourth of a cupful of wa-
ter, and two tablespoonfuls of butter.
Spread over the top, twe and a half
tablespoonfuls of floar, five ‘ablespoon-
fuls of sugar, s teaspoonful

mon, and four tablespoonfuls of oleo-
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Teach me your mood O patient stars
Who climb each night the anclent
=ky,
Laaving no space. no shade, no scars,
No trace of age, ne fear to die.

BEANS OF VARIOUS KINDS.
R

The soy bean bas, up to a recent
time, been grown In America only for
the purpose of stock
food, but the scarcity of
other beansa has brought
out the vulue of the bean

a8 a food for the human | ¢

family.

The soy bean contains
pearly
proteln ns meat and

way be used as a substitute for It, as
well as for other beans.

They are unllke the navy bean as to
starchy content, containing very little
which makes them a valuable food for
dinbetics. The starch may be supplied
by Sour or cornstarch, making them
more nearly like the ordinary navy
bean.

Soy beans are of several colors,
black, green, brown or yellow. They
are good cooked In many ways, but
must be soaked twelve hours before
coaking, then simmer untll tender.
When bLaking them the addition of &
HUttle flour to supply the starch makes
them more palatable.

Baked Soy Beana—Tuke one and
one-half cupfuls of yellow soy beans,

twice as much |

soak twelve hours, them put into &
baking dish with a small onlon, a plece
of pork welghing a fourth of a pound, |
& fourth of & teaspoonful of mutnrd!'
and two tablespoonfuls of molasses. |
Cover with cold water mixed with two |
tablespoonfuls of flour, put on the lid |
of the bean pot and place la the oven |
to bake all day. Add more water If
needed. A half a mpfnlotnuynunl'
may be used with the suy beans; If 8o, |
omit the flour.

Cream Soy Bean Soup.—Tnke a cup- |
ful of greem soy beans, soak twrlreil
hours, then cook In water four bours,
or untll tender. Rub through a sleve. |
Brown a chopped onlon In a lttle but- |
ter, add two tablespoonfuls of four |
mixed with two tablespoonfuls of but- |
ter, to the bean pulp; add a teaspoon-
ful of suit, a dash of eayenne and an |
eighth of a teaspoonful of pepper, with |
a quart of milk. Let simmer for ten
minutes, stirring occasionally, and |
serve. |

Black Soy Bean Soup—This soup is |
prepared as ahove, using onlon, celery,
a lemon rind and juice, mustard and
pepper, with two quarts of water. The
lemon may be cut In slices und used as
a garoish If preferred.

Know you the wonderiand that smiling
llen
Just on beyond the turning of the
way.
Where every mead s blossom-pled and
akies

Are bluer than the deptha where salt
waves play?

GOOD THINGS FOR THE FAMILY. |
Green vegetables, such as spluach,
chard, lettuce and water cress should
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The world Is wide and the world is
old,
Its mysteries past our ken,
And only to God sre the secreis told,
Which Uve in the heacts of men.

LET US USE MORE VEGETABLES.
We bave such a varlety of good
things which may be safely stored for
. winter use If conditions
are right that monotony
should never be feared
Peas, beans and lentils
because they are dried
are easily cared for.
Lentlls contnln a great
deal of nutriment and
should be more widely
known and used. Treat as peas, soak
over night and make purees or add
them to various other dishes as rice,
or, spread over cabbage leaves and
rolled, then cooked. they muke m dish
uousual and very good. If cooked in
broth they will take little extran sea-
soning to make the dish palatable.

Oyster plant, or sulsify is another
much slighted, good and wholesome
vegeinble. Scrape the roots, cut them
in small bits and boll in salted water.
Serve In m white sauce as a vegetable
or serve on pleces of buttered toast
as a breakfast or luncheon dish. They
also make most deliclous soup or a
chowder when used with codfish, a 11t~
tle pork and potatoes.

Escalioped Turmips.—Boll the tor
nips in large pleces until tender, then
cut In cubes or if one lkes them ex-
tra atiractive, use a potato scoop.
Manke a white sauce using a table
spoonful each of butter and flour with
a8 piot of rich milk. Put a layer of
the turnip, then & layer of the sauce
well seasoned with salt and pepper,
repeat until the turnips are all used.
Sprinkle with buttered crumbs and
pluce In a hot oven long enough to
brown the crumbs. Turnip balls may
e added to polato salad, the polatoes
also cot Into balls. These may be
combined In n creamed potato sdding
a lttle onlon jJolce for flavor.

Onion and Potato Puffa—Chop fine
several cold, bolled onlons, mix with
mashed potato and bind with a beaten
vgg- Roll into flat balls, season well
nund fry a light brown in bacon fat.
The potate cakes may be made add-
ing & spoonful of cnlom oo top of
each and folding. then fry. Guarnish
with parsley.

There's a glinting of biuve, there's &

aprinkie of gold,

There's & hass In the skies over-

head,

There's a budding of Jeal, there's a
stirring of life
Tn the heart of the hyacinth bad,

MORE MEATS.

Squabs and plgeons can take the
place of much of our meat that is
needed abrosd.

Rabbits and vari-

ous game birds in

season are also

avallable, Squabs

are young plgeons

and may he hrofled

brollers, they are deliciouns.

Pigeon en Compote.—Brown a half
cupful of sweet fat with four pigeons,
browning them all over, then remove
them from the sauwcepan and replace
with one-half a pound of salt pork
cut into dice and one dosen white
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Lungs Are
Weakened By

Hard Colds

W. N. U, DENVER, NO. 81918
Found an Oyster.
Bill—IMd you go to the oyster sup-
per at the church?
Jill—I sure did,
“Were there many there?™
“1 found one,”

WOMEN SUFFERERS MAY
NEED SWAMP-ROOT

Thousands upon thousands of women
bave kidney and bladder trouble and
mever suspect it.

Women's complaints often to be

prove
wothing else but kidwejy trouble, or the
result of kidoey or bladder di
I the kidneys are mot in = healthy
condition, they may cause the other or-
gans o become diseased.
INM‘ in the back, beadache, loss of am-
ition, mervousness, are oiten times symp-
i trouble.

“I'd never accept an Invitation to
drink with & doctor.”

“Why not¥"

“Because even when they (reat a
man they make him pay for 1IL"

BOSCHEE'S GERMAN SYRUP

will quiet your cough, soothe the in-
flammation of a sore throat and lungs,
stop Irritation ln the bromchial tubes,
Imsuring a good night's rest, free from
coughing and with easy expectoratiom

the morning. Made and sold ia

Polly Will Get "Em.
“I hear that Polly Peach is applying
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